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Hot Winps 

Everyone in town claims to have the best wings and som^y to make up for taste with too many choices. 
Plain And Simple. If You Like Hot Wings, You’ll Love These! Your choice of mild, medium, hot, hotter or spicy BBQ 12 

for $5.95 

Qucsadillas 

A Latino classic made with flour tortillas, refrie^eans, Monterey jack cheese, and pico de gallo. Served over 

shredded lettuce with 

sour cream and homemade guacamole $6.95 For grilled chicken add $2.00 skirt steak add $3.00 

BcefSprinp Roll 

Beef tips, roasted corn, monterey jack cheese and bell pepp^ wrapped and deep fried until golden brown. Served 

with a Chipotle honey sauce $5.95 

Fried Pepperjack 

Breaded pepperjack wilir basil marinara $4.95 

Loaded Potato Boat 

Six crispy potato skins topped with a Cheddar and Monterey cheese blend with crispy bacon and fresh chives. 
Served with a side of sour cream $5.95 

Combination Basket 

A combination of hot wings, pepperjack, and loaded potato boats $8.95 
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Soup and Salad Combo 

Our house Salad and your choice of soup $4.95 

Salad dressings include: homemade ranch, Italian, blue cheese, French, balsamic vinaigrette, honey lime vinaigrette, thousand 

island, honey Dijon, raspberry. 

Half Sandwich and Soup Combo 

Your choice of half a club, turkey avocado BLT, southwestern wrap, or chicken caesar wrap 
Served with a bowl of one of our house soups $6.95 
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Classic French Dip 

Thin slices of prime roast beef served on a toasted baguette with smoxed Gouda cheese, au jus, and a side of creamy 

horseradish sauce $5.95 (Also Available for Dinner) 

Philly Cheesesteak 

Thin slices of seared roast beef with roasted onions, mushrooms, and green peppers. Completed with sliced 
monterey jack cheese on a toasted baguette $5.95 

Marinated Pork Fenderloin 

A six ounce pork tenderloin marinated in balsamic vinaigrette and grilled to perfection. Served on a toasted Kaiser 
roll with grilled onions and sweet baby rays BBQ sauce $5.95 

Pastrami Beuben 

The classic combination of seared pastrami, swiss cheese, sauerkraut, and thousand island dressing on grilled rye 

bread $6.95 

Chicken and Ftanch Pannini 

A grilled marinated chicken breast topped with provolone cheese and accompanied with sliced tomatoes, leaf 
lettuce, and homemade ranch dressing on grilled flatbread $6.95 

Boasted Vegetable Pannini 

Portobello mushrooms, zucchini, squash, and red bell pwer served on grilled flatbread with pesto mayonnaise $6.95 










smngers^Tcasted Club 

Thin slices of smoked turkey, ham, bacon, Cheddar and provolone cheese, with lettuce, tomato, and mayo on your 
choice of toasted wheat or white bread $6.95 

Smoked Turkey B,L T, with Avocado 

Smoked Turkey, bacon, and fresh slices of avocado with provolone cheese served on your choice of white or wheat 
bread with honey Dijon mustard, lettuce, and tomatoes $6.95 

Chicken Caesar Wrap 

Marinated chicken breasts charbroiled and sliced with freshly grated rarmesan cheese, sliced red onion, tomatoes, 
romaine lettuce, and Caesar dressing rolled in a garlic herb tortilla $6.95 

Southwestern Wrap 

Thin slices of skirt steak or marinated chicken accompanied with roasted chilies, fresh pico de gallo, monterey jack 
cheese, and shaved iceberg lettuce, rolled in a sun dried tomato tortilla $7.95 

Chicken Crepes 

Homemade crepes filled with a chicken, corn, and bell pepper smffing. Topped with a white wine cream sauce and 

fresh chives $6.95 


- fllJI £ MiTfl - 

Fish and Chips 

A generous portion of breaded cod fried golden brown. Paired with seasoned steak fries, coleslaw, homemade tartar and 

cocktail sauce $7.95 

Roasted Vegetable Penne 

A plethora of seasonal vegetables pan seared in extra virgin olive oil, garlic, and white wine. The mixture is finished 
with penne pasta, a hint of lemon, and shaved Parmesan cheese $8.95 

Chicken Scallopini Marsala 

Thin slices of boneless-skinless chicken breasts pan searea in extra virgin olive oil and finished with marsala wine, 
wild mushrooms, fresh thyme, and served over linguine $9.95 

LinEuine with Fresh Clams 

Little neck Clams, wild mushrooms, roma tomatoes, garlic, and fresh oregano tossed in extra virgin olive oil and a 

light stock. Served over a 
generous portion of linguine $9.95 
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'Steak andMushroorn • ^^igQ Available for Dinner) 

• Potato and Leek with tresh Sage • 

'Soup Du tour* 

Cup $2.06 Bowl $3.75 

House Wedge of Iceberg Lettuce 
With blue cheese, cucumber, cherr^omatoes, and naguette garlic croutons $3.00 
Salad dressings include; homemade ranch, Italian, blue cheese, French, balsamic vinaigrette, honey lime vinaigrette, thousand 

island, honey Dijon, raspbeny. 
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(Also Available for Dinner) 


Spinach Salad 

Fresh spinach with crisp pancetta slices, wild mushrooms, roasted pecans, red bell peppers, grilled apples, and 

smoked Gouda cheese $7.95 

Hearts of Romaine Caesar 

Served with shaved Parmesan, roma tomatoes, and roasted garlic croutons $4.95 
For warm grilled chicken add $2.00 

Grilled Shrimp and Avocado Salad 

Freshly grilled shrimp, avocado halves, cherry tomatoes, and melon served over mixed field greens with a honey lime 

dressing $8.95 

Peppercorn SkirtSteakSalad 

A peppercorn crusted flat iron steak salad with grilled peaches, lime, and shaved havarti cheese $8.95 

FruitSalad 

Seasonal sliced fruit with fresh berries and a roasted almond yogurt. Served with citrus butter croutons $7.95 











All Steak Burgers are prepared to order using 1/3 pound of 100% Black Angus Beef, and served with french fries or potato chips 

Steak Burner (Also Available for Dinner) 

Our juicy steak burger grilled to perfection served with letturo, tomato and pickles on a fresh toasted bun $4.50 

Steak Burner with Cheese 

A large and tasty steak burger with American or Swiss cneese lettuce, tomato and pickles on a fresh toasted bun $4.75 

B.B.Q, Bacon & Cheddar Steak Burger 

Our great tasting steak burger basted with tangy BBQ sauce, bacon, melted Cneddar cheese, lettuce, tomato and 

pickles on a fresh toasted kaiser roll $5.85 

Mushroom & Swiss Steak Burger 

Our large steak burger topped with our homemade mushroom sauce, Swiss chrose, lettuce, tomato and pickles on a fresh 

toasted kaiser roll $5.50 

Bacon & Cheese Steak Burger 

Our hefty steak burger topped with your choice of American or Swiss cheese, oacon, lettuce, tomato and pickles on a fresh 

toasted bun $5.25 

Blue Steak Burner 

swingers great Steak burger loaded with real blue cKelese crumbles, grilled onions and swingers 
delicious homemade blue cheese dressing plus lettuce, tomato and pickles on a fresh toasted kaiser roll $5.85 

swingers Steak BurPer Deluxe 

We take one 1/3 pound steak burger top it with bacon, lettucenomato, grilled onions, grilled green peppers, 
mushrooms, American and Swiss cheese and served on a fresh toasted kaiser roll $6.50 

Patty Melt 

Take one large steak burger grilled just right top it with grilled onions melted Swiss cheese, put it on two pieces of 
grilled marble rye bread and you will have a great patty melt $5.65 
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Beef, Chicken or shrimp Skewers 

Mix or Match between two skewers. Accompanied with red onion, bell pepper, and mushrooms and served with a 
chipotle honey sauce and our original green peppercorn demiglaze $9.00 

BeefSprinp Boll 

Beef tips, roasted corn, Monterrey jack cheese and bell peppers 
wrapped and deep fried until golden brown. Served with a 
Chipotle honey sauce $6.00 

Ricctta Pcrtcbellc Tart 

A marinated Portobello mushroom that’s charbroiied and served over a toasted garlic baguette crouton. Topped 
with an herb ricotta, a smoky tomato coulis, balsamic vinegar, and finished with fresh mixed greens $6.00 

Imported Cheese Display 

Including Havarti, Stilton blue, smoked Golida, raspberry Brie, and imported white Cheddar cheese. Served with 
shaved prosciutto, grilled foccacia points, red seedless grapes, 
and apple wedges $10.00 

Smoked Seafood Crostinis 

Includes smoked salmon, mussels, jumbo lump crab, and oysters. 

Served with sides of herb cream cheese, roasted red peppers, capers, 
red onion, fresh lemon, and roasted garlic baguette slices $12.00 

Jumbo Shrimp Cocktail 
Six jumbo cocktail shrimp served over homemade cocktail sauce 
with lemon and lime wedges and fresh herbs $8.00 

Fried Oysters 

Fried Jumbo oysters topped with fresh lemon and herbs. Served with homemade cocktail sauce and ranch dressing 

$9.00 




Ask our servers to present our entire dessert tray 


Creme Brulee 

This universal favorite will not disappoint. Homemade creamy vanilla custard with a caramelized surface $5.00 

StuffedStra wberries 

Four ripe strawberries half dipped in white and milk chocolate 
ganache and stuffed with amaretto cream. Topped with candied sliced almonds $6.00 
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Prime Rib of Pork 

A French bone-in pork tenderloin that’s slow roasted with a Dijon herb crust. Topped with our original green 
peppercorn demiglaze and served with a side of creamy horseradish $14.00 

Steak Au Pcivre 

A center cut eight ounce top sirloin rolled in peppercorns and pan seared in a red wine and cognac au Jus $17.00 

The Ribeye 

An 18 ounce USDA Prime grilled to perfection and served in fts own juices. Topped with maitre d' butter $23.00 

FilletMifficn 

A Prime cut of aged beef tenderloin that is wrapped in doutne smoked hickory bacon and charbroiled to perfection. 
This delicacy is completed with maitre d' butter and fresh cracked pepper 6 ounce- $18.00 10 ounce- $25.00 

The Blue Cheese Flatiron Steak 

A ten ounce flat iron cut of prime beef that’s rolled in fresh herbs and garlic, then pan seared at an extremely high 
temperature. This tender cut of meat is completed with a blue cheese creme fraiche $16.00 
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Roasted Garlic Chicken 
One eight ounce chicken breast dusted in seasoned flour and 
roasted with whole garlic cloves. Finished with a light stock 
and a citrus compound butter $12.00 

Cherry Duck 

A six ounce duck breast pan seared in port wine and cun^nt^jam. Top^ with sun dried chenies and fresh chives $17.00 

Crab Stuffed Shrimp with SmokedGouda 
Jumbo shrimp stuffed with axrab and mushroom combination, 
topped with toasted smoked Gouda cheese $15.00 

FriedShrimp 

Six jumbo shrimp coated in panko bread crumbs and deep friecr until golden brown. Accompanied with homemade 
cocktail sauce and a chipotle honey sauce $13.00 

Roasted Salmon with Chile Mint Cucumbers 

An oven roasted salmon fillet served over a combination of julienne cucumbers, red chilies, and fresh mint $12.00 

Grilled RedSnapp er 

An eight ounce charbroiled fillet of ocean-fresh red snapper toppecrwith jumbo lump crab and finished with a simple 

compound garlic butter $18.00 
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Portobello Napoleon 

A stack of Garlic roasted Portobello mushrooms, grilled scalloped potatoes, red bell pepper, and ricotta cheese that 
is baked to perfection. Served over a rich tomato broth and finished with a light touch of balsamic vinegar $11.00 

F^plant Roulade 

Lightly breaded eggplant with basil, pine nuts, anS^cotta cheese. Served with a sage butter sauce and finished with a 

smoky tomato coulis $12.00 

Roasted Vegetable Penne 

A plethora of seasonal vegetables pan seared in extra wgin olive oil, garlic, and white wine. The mixture is finished 
with penne pasta, a hint of lemon, and shaved Pannesan cheese $11.00 

Shrimp andAndcuille Sausage Penne 

Thick slices of andouille sausage and sinrimp sauted with bell pepp^ red onion, garlic, and tomato. Tossed in a 
spicy marinara sauce with penne pasta and topped with shaved Parmesan cheese $16.00 

Chicken Scallopini Marsala 

Thin slices of boneless-skinless chicken breasts pan seared in extra virgin olive oil and finished with marsala wine, 
wild mushrooms, fresh thyme, and served over linguine $15.00 

Scampi Angela 

Jumbo Shrimp seared with garlic, lemon, and butter. Tossed with smoked cherry tomatoes, spinach, fresh herbs, 
and cappelini pasta. Topped with fresh Parmesan shavings $15.00 

Linguine with Fresh Clams 

Little neck clams, wild mushrooms, roma romatoes, garlic, and fresh oregano tossed in extra virgin olive oil and a 
light stock. Served over a generous portion of linguine $16.00 
All Dinner Entrees are served with oven baked roils, vegetable du jour, and your choice of soup or house salad. Also enjoy white 
truffle mashedpotatoes, twice baked potato, roasted yukon gold potatoes, saffron rice 
pilaf, or seasoned wedge steak fries with your entree. 









